United States Patent [
Mitchell et al.

[t1] Patent Number:
(451 Date of Patent:

4,894,242
Jan. 16, 1990

[54] NUTRITIONAL RICE MILK PRODUCT

Cheryl R. Mitchell; Pat R. Mitchell,
both of 446 N. Powers, Manteca,

Calif. 95336; Robert Nissenbaum, 750
Homer Ave., Palo Alto, Calif. 94301

[21] Appl. No.: 174,832
[22] Filed: Mar. 29, 1988

[76] Inventors:

Related U.S. Application Data

[62] Division of Ser. No. 856,300, Apr. 24, 1986, Pat. No.
4,744,992,

[51] Int. CL# e A23L 1/10; A23L 2/38
[52] U.S.CL 426/29; 426/44;
426/48; 426/52; 426/598; 426/565; 426/560;

426/570; 426/573; 426/584

[58] Field of Search ........o.o..cooveees 426/18, 28, 29, 48,
426/50, 51, 618, 656, 640, 598, 599, 658, 565,

569, 570, 573, 584

[56] References Cited
U.S. PATENT DOCUMENTS

3,644,126 2/1972 Bodnar et al. ...
4,235,965 11/1980 Walon ....... . 426/48
4,282,319 8/1981 Conrad ...... e 426/28
4,285,975 8/1981 GIeniSter ....cccvcrsvrenrercasnerenee 426/29

Primary Examiner—Marianne Cintins

... 426/48

Attorney, Agent, or Firm—John A. Bucher
[571 ABSTRACT

The method of the invention éomprises selection of
whole grain rice, either white or brown rice, which is
liquefied, preferably with alpha“-amylase enzymes, and
then treated with relatively high levels of a glucosidase
enzyme and/or a beta-amylase énzyme in a saccharify-
ing step. The total enzymatic reaction time in both the
liquefaction and saccharification steps is limited to pre-
vent development of undesirable off-flavors to yield a
non-allergenic rice milk pfoduce having surprising
milk-like texture and functionality, the rice milk prod-
uct being characterizéd by the absence of a rice-like
flavor and having a preferred composition defined as
follows:

Soluble Complex Carbohydrates 10 to 70% of solids;

Maltose 0 to 70% of solids;
Glucose 5 to 70% of solids;
Ash or Minerals 0.1 to 0.6% of solids;

Protein and Fat 1 to 3.5% of solids;
Fiber 0.05 to 0.4% of solids.

The rice milk product can also be converted to a dried
product.
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